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Research progress of Chinese multiple-flavor liquor
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Abstract: The Origin of Chinese liquor flavor and the development of
multiple-flavor liquors, as well as the relationship among the twelve
kinds of them were summarized. The production process, technical
characteristics, formation and flavoring compositions properties of
the eight multiple-flavor liquors were reviewed in this study. Moreo-
ver, the development of multiple-flavor liquor was also proposed.
Keywords: multiple-flavor; relationship of flavor types; technical

process; process characteristics; trace components
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Figure 2 Production techniques of heavy perfume liquor
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Figure 3 Production techniques of Dongjiu
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Figure 4 Comparison of total amount of trace components Figure 5 Comparison of four esters in
in Multiple-flavor liquor Multiple-Flavor liquor
*2 EAFHAEBRESERE™
Table 2 Comparison of aldehyde,acid and alcohol in Multiple- Flavor liquor mg/100 mL
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